Raw milk in southern Ontario frequently contains Yersinia enterocolitica. The potential for transmission of this organism by cheese manufactured from unpasteurized milk was evaluated by examination of milk and cheese curd samples from cheese manufacturing plants and finished cheddar and Italian cheeses. The incidence of Y. enterocolitica was lower in cheese curd samples (9.2%) than in raw milk (18.2%) . Most of the curd samples showed a positive phosphatase test, indicating production from raw milk. One curd sample yielded Y. enterocolitica after 4 weeks of storage at 4°C but was negative after 8 weeks. All samples of cheddar and Italian cheeses, most of which showed a positive phosphatase test, were negative for Y. enterocolitica. One out of 265 samples (0.4%) of pasteurized fluid dairy products contained Y. enterocolitica.
Yersiniosis is frequently suspected to be a food-borne disease; however, only one documented outbreak has been recorded in which the vehicle, chocolate milk, contained the same serotype of Yersinia enterocolitica, 0:8, as that isolated from ill persons (2) . There have been a number of outbreaks in which the epidemiology strongly implicated a common vehicle, but it was never identified. Zen-Yoji et al. (21) (7) . Although raw milk was first thought to be the vehicle, the serotype recovered was different than that from ill children. Olsousky (13) (19, 20) . Wauters 14 days. (iii) The CE method followed by transfer of 1 ml of this enrichment medium to 10 ml of MRB, which was then incubated at room temperature for 2 days, was also used.
Pasteurized fluid dairy products were examined for the presence of Y. enterocolitica by transferring 1 ml of product to: (i) MRB (10 ml) with incubation at room temperature for 5 days; and (ii) phosphatebuffered saline (M/15, pH 7.6, 10 ml) with incubation at 4°C for 14 days and then transfer of 1 ml to MRB (10 ml), which was incubated at room temperature for two days.
All fluid enrichment media used in the raw milk and cheese study were streaked onto MacConkey and salmonella-shigella agars, and those used in the fluid dairy product survey were streaked onto MacConkey agar alone. The selective media were incubated at room temperature for 2 days. Colonies Table 1) .
No single enrichment method for isolation of Y. enterocolitica appeared obviously superior to any other used in this study (Table 1) ; however, the number of positive samples was too small for a valid comparison of the methodologies.
The strains of Y. enterocolitica isolated from raw milk and cheese curd were mostly rhamnose positive (Table 2) , resembling so-called "environmental strains" which have been infrequently associated with human infections. Most of the isolates were positive for indole and lecithinase, placing them in Wauters' biotype 1, and were uniformly positive for salicin and aesculin hydrolysis, resembling Nilehn's biotype 1. One isolation of Y. enterocolitica was obtained from 265 pasteurized fluid dairy products, representing an isolation rate of 0.4% (Table 3) . aAll isolates were positive at 23°C for motility, ornithine decarboxylase, sucrose, xylose, and aesculin hydrolysis and negative for malonate. All isolates were positive at 36°C for dextrose, beta-galactosidase, salicin, mannitol, maltose, urease, and nitrate reductase, and negative for lysine, arginine, and dulcitol. The cheese manufacturing process itself appears to be deleterious to Y. enterocolitica in that the isolation rate from curd was about half that for raw milk. The destruction of Y. enterocolitica during both the manufacture and aging of cheese is not unexpected because the changes effected by the lactic bacteria used in the production process are detrimental to many other bacteria (3, 9) . This antagonism results not only from a lowering of the pH by the production of lactic acid but also from antibiotic substances produced by certain lactic bacteria (4, 8 
